
Aildredge - Int, 5073 

. OFFICE CF ‘P23 COORXKATOR OF FISIERIES 

For Advance Release TO AI& OF FRIDAY, JANUARY 7, 1944. 

Concluding the busiest year on record, the shark fishery supplied three- 
fourths of the vitamin A used in the United States in 1943 and nrovided choice 
steaks and fillets that were eaten by thous,uids o- f Americans who had never before 
thought of a shark as food, the Office of the Coordinator of Fisheries reoorted 
today. 

Only recently neglected as worthless, sharks have now become one of the most 
im-oortant products of the U. S. fisheries, largely because of their value as a 
source of vitairiin A, but in recent months increasingly prized as a food. One 
species-- the soupfin shark- sells for a higher a,verage Drice in the Seattle Gnole- 
sale market than any other fish except Chinook saimon. 

With the demand greater than fishermen can sun-olg, more than a million and a 
half pcunds of dressed soupfin shark were landed in Sea.ttle during 1943--more than 
eight t,imes as much as the oreceding, year. Chicago, i,moort,ant inland ,mar’xet for 
shark from both coasts, received 100,000 hounds . New York and other eastern 
cities have received shark meat fron the Atlantic coast, wlnere Florida is the 
chief nroducing center. 

The catch of sharks usually amounts to about 15,000,OOO oounds annually- 
mcstly taken on the Pacific coast--but in the past it has been common wactice to 
throw al:Jay the carcasses at sea ai fter removing the valuable livers. Use of the 
shark neat--which tastes surorfsin5ly like had3cck---pegan on a large stale only 
within the past year. In California, however, some -se of sharks as food has been 
made for many years. 

Although sharks are closely related to fish, scientists do not class them as 
trl;e fish because their skeleton consists of cartilage instead of bone, There are 
more than 70 know suecies of shar:ks in Korth Axerican wters, but only about a 
dozen are caught in imcortant quantities. 

Sharic livers now make up more than 50 percent of the quantity of fish livers 
obtaked for Drocessing by the vitamin inkistry. EolrTever , because of the extrenely 
high potency of the liver oils from certain sgecies, sharks furnish about 75 Der- 
cent of the vitamin A produced in the United States. 
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Most import,u;t commercial source of vitamin A is the soupfin shark, which has 
a very large liver. Soupfin liver oil has a higher vitamin A potency than any 
other oil available in large quantities to U. S. fishermen, at certain seasons of 
the year runnin g as high as 200,000 ljnits Ger gra.m, Livers of dogfish, a small 
kind of Shari”;, yield a less potent oil-- 5,OQO to 30,000 units ner gram--an:2 most 
other sharks average about 5,000. Codliver oil, long the orinci73al source of 
vilxmin A, yields about 3,000 units. 

Domestic production of vitamin oils has increased greatly during the east 
two or three years because of the cutting off of Euronean imports-chiefly from 
~~orwy.--anti f4 the accelerated demand for vitamin A for Government pur&ase and 3y 
civiliCu, consumersI 
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